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We are the 5th generation of our family
producing coffee, and since 2007 we have
B dedicated ourselves exclusively to specialty
[ | coffees, being pioneers in the fine Canephora

market and awarded in several regional and
national quality competitions ever since.

In 2017 we founded our own micro-roastery,
the first to exclusively use Robusta coffee, to
learn more about the demands of roasters,
which led us to a leap in quality as producers.
At the forefront, we are the first canefora
coffee producers to be members of BSCA, and
also the first instructors at the CQI (Coffee
Quality Institute) for processing high-quality
robusta coffee.

\: +55 (27) 9 9947.0035
+55 (27) 9 9947.4883

www.fazendaventurim.com.br
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DETAILS ON PRODUCTION
CAPACITY, SEASONALITY AND
OTHER CHARACTERISTICS:

Average production of 5,000
bags per year (expanding).
Internal re-processing,
reducing risks and delays.

FAZENDA VENTURIM

State: Espirito Santo
Brazil

Realization:

AaGrobr

O saborde irmais longe

www.agrobr.org

@ lventurim@fazendaventurim.com.br

City: Sao Domingos do Norte
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P Our focus is on producing high-quality Canephora coffee
beans, with traceability, sustainability, and a direct trade
model, ensuring transparency and consistency throughout
the production chain. Our coffees are widely recognized for
their aromatic notes of chocolate and cocoa, full body, high
sweetness, and low acidity, resulting in a classic and balanced
profile, highly sought after for the creation of espresso blends.

NCM 0901.21.00
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In addition to our naturally processed coffees, since 2012 we have also
produced washed (pulped) coffees, and from 2016 onwards we have been
working with controlled fermentations, expanding the sensory diversity of our
portfolio without losing the identity of the species.

This combination of tradition and innovation allows us to supply some of the
most renowned coffee shops in Brazil and the world, offering coffees with
high sensory quality and highly competitive prices within the specialty coffee
segment.

We work with specialty green coffee (NCM 0901.11.10) and roasted and ground
coffee (NCM 0901.21.00), with production distributed throughout the months
of January, February, March, April, August, September, October, November
and December, ensuring a regular supply throughout the year.
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